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HOUSEKEEPERS 1  CHAT 


(FOR  BROADCAST  USE  ONLY) 


Subject:  "The  Shrimp  Canners  and  the  Seafood  Amendment."  Information  from  the 
Food  and  Drug  Administration,  United  States  Department  of  Agriculture,  Washing- 
ton, D.  C. 


— ooOoo — 

This  first  Monday  in  May  marks  the  beginning  of  a  new  series  of  House- 
keepers' Chats  --  a  series  reporting  the  work  of  the  federal  Food  and  Drug 
Administration.    As  you  know,  this  agency  enforces  the  Food  and  Drugs  Act, 
popularly  known  as  the  Pure  Food  Law. 

Once  a  week  —  on  Monday  --  we'll  hear  from  our  special  correspondent 
with  the  Food  and  Drug  Administration.     She's  going  to  tell  us  how  Uncle  Sam 
protects  our  food  and  drug  supply. 

Today's  report  deals  with  the  shrimp- canning  industry  and  the  new 
Seafood  Amendment  to  the  Food  and  Drugs  Act,  so  let's  go  down  to  the  fishing 
grounds  of  the  South  Atlantic  and  Gulf  States.    All  day  long,  during  the  fall 
months,  the  early  winter,  and  late  spring  the  fishermen  on  the  shrimp  "boats 
cast  their  nets  into  the  warm  waters  of  the  Gulf  of  Mexico,  the  "bayous  and  lakes 
of  the  Mississippi  Delta,  and  off  the  Georgia  and  Florida  seaboard,   catching  the 
tremendous  number  of  shrimp  necessary  to  satisfy  our  appetite  for  this  delicate 
pink  seafood. 

Now,  auoting  directly  from  today's  report:     "If  you  want  to  learn  what 
the  ner.r  Seafood  Amendment  has  done  for  the  shrimp  canning  industry,"  writes 
our  correspondent,   "just  go  down  to  Mississippi,  to  Biloxi,  which  has  more 
shrimp  canneries  than  any  other  city  in  America;  ten  canneries,  to  he  exact. 
Since  the  Seafood  Amendment  was  passed,   in  193^»  the  -plants  have  been  remodeled 
and  the  machinery  modernized.     The  fishing  boats  are  bringing  in  fine  fresh 
shrimp,  imbedded  in  layer  on  layer  of  crushed  ice.     They  are  rushed  through 
the  canneries  under  the  eagle  eye  of  a  young  government  inspector,  and  they 
finally  come  out  in  cans  bearing  a  shiny  new  label:     'Production  Supervised 
hy  U.  S.  Food  and  Drug  Administration.  ' 

"The  finished  product  is  truly  something  to  write  home  about.    A  recent 
visitor  to  Biloxi  did  write  home  aoout  it.     He  said  the  finest  compliment  he 
could  pay  the  shrimp  canning  factories  was  to  say  that,  after  going  through 
one,  he  could  still  eat  a  shrimp." 

Well,  that's  a  real  compliment.     Canned  shrimp  used  to  have  a  rather 
unsavory  reputation.     The  canneries  accepted  practically  any  catch  that  came 
in  on  the  fishing  boats,  no  matter  how  long  the  poor  shrimp  had  lain  out  in 
the  hot  sun  without  benefit  of  ice,     And  sometimes,  even  though  the  shrimp  was 
good  shrimp  when  it  went  into  the  can,   it  spoiled  afterward,  if  the  processing 
emperature  wasn't  high  enough.     However,  the  Seafood  Amendment  has  definitely 
-hanged  that  deplorable  situation. 
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Again,  quoting  from  our  official  report:     "Many  of  the  shrimp  manners 
are  frankly  enthusiastic  about  the  Seafood  Amendment.     They  say  they  wish  it 
had  teen  installed  twenty  years  ago.     Now  they  can  sell  all  they  pack,  and  get 
solendid  prices.     The  shrimp,  as  it  comes  from  the  fishing  boats,   is  so  mu^h 
better  than  it  used  to  be,  before  the  fishermen  used  up-to-date  methods  of  icing. 
In  the  old  days,  federal  inspectors  had  to  seize  a  great  quantity  of  shrimp 
because  it  was  spoiled,  or  in  the  words  of  the  Pure  Food  Law,  adulterated. 
The  Seafood  Amendment  benefits  grocers,   too.     The  grocers  are  not  only  willing 
but  eager  to  distribute  government-inspected  canned  shrimp,  since  they  no 
longer  run  the  risk  of  having  these  products  seized,  after  they've  paid  for 
them. " 

That's  encouraging.     Well,  now  we  know  how  the  Seafood  Amendment  helps 
the  fishermen,  the  canners,  and  the  grocers  —  let's  see  how  it  helps  the 
Ultimate  Consumer,  when  she  goes  to  town  with  her  market  basket  on  her  arm. 
She  wants  to  serve  Shrimp  a  la  Creole  for  dinner  today.   .   .     Here  she  is, 
hesitating  before  a  shelf  of  cans  labeled:     "Production  Supervised  by  U.  S. 
Food  and  Drug  Administration."    What  does  that  mean,   she  wants  to  know  —  so 
far  as  the  Ultimate  Consumer  is  concerned? 

Lady,  our  official  correspondent  explains  it  this  way:     "Those  words 
printed  on  a  can  of  shrimp  mean  exactly  what  they  say  —  every  step  in  the  can- 
ning process  is  supervised  and  regulated  by  federal  inspectors.     The  possibility 
of  getting  an  objectionable  can  is  reduced  to  the  minimum. 

"It  may  interest  you  to  know,"  (still  quoting),   "that  the  shrimp  canners 
themselves  asked  for  this  inspection.     They  pay  for  it.     They  are  responsible 
for  the  Seafood  Amendment  to  the  Food  and  Drugs  Act,  passed  in  193^-  This 
Amendment  authorizes  the  Secretary  of  Agriculture,   'upon  application  of  any 
packer  of  any  seafood  sold  in  interstate  commerce,   to  designate  supervisory 
inspectors  to  examine  and  inspect  all  premises,   equipment,  methods,  materials, 
containers,  and  labels  used  by  such  applicants  in  the  production  of  such  food.  ' 

"Of  course  such  inspection  is  not  compulsory.     The  shrimp  canners  can 
take  it  or  leave  it.     However,  up  to  the  end  of  January,  nearly  one  million 
cases  of  shrimp  had  been  packed  under  federal  inspection. " 

So  much  for  federal  inspection.     Now,  while  our  lady  with  the  market 
basket  is  buying  canned  shrimp,  let's  tell  her  something  about  sizes  of  cans, 
and  how  much  a  can  holds. 

Again  quoting  our  report:     "The  most  popular  size  of  canned  shrimp  is 
the  standard  No.  1  can  that  holds  a  minimum  of  five  ounces  of  dry  shrimp,  or 
Hi  /k  0Unces  of         shriraP,  drained  weight.     The  No.  1-1 1 2  can  contains  about 

ounces  of  dry-pack  shrimp,  or  about  9-3/4  ounces  of  wet-pack  shrimp. 
To  know  exaotly  how  much  shrimp  you're  getting  for  your  money,  read  the  quantity- 
of-contents  statement  required  by  law  to  be  printed  on  the  can." 

And  that  concludes  today's  report  from  the  federal  Food  and  Drug 
Administration.     Next  Monday  at  this  time  we'll  have  another  account  of  how 
e  Government  insures  proper  food  for  consumers.     Tomorrow  —  as  usual  on 
■ay  ~"  we'll  have  our  regular  weekly  quota  of  questions  and  answers. 


